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Developing Leaders 

Advance your career and prepare for leadership roles with a degree from Northwestern University. 

EARN YOUR BACHELOR’S DEGREE IN AS LITTLE AS TWO YEARS IN THE BUSINESS LEADERSHIP OPTION 

• Continue your academic career at a top-tier university with admissions criteria centered around adult learners who aspire to be or 
are currently in managerial positions. 

• Learn to maximize your performance within your organization. 

• Develop communication, team-building, analytic and problem-solving skills. 

• Engage in learning within a cohort of working professionals who bring commitment and drive to their education. 

• Complete major requirements through Saturday courses held on Northwestern’s Chicago campus and online. 

• Take advantage of scholarships and competitive tuition rates. 

• Earn your Northwestern degree and leverage a global alumni network. 

sps.northwestern.edu/business • 312-503-2579 
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EMANUEL TALKS TRUMP 
IMMIGRATION PLAN 

Mayor Emanuel on Wednesday said 
he doesn't think Republican President- 
elect Donald Trump will cut off federal 
funding to sanctuary cities, the latest 
salvo in the mayor's post-election defense 
of immigrants here without permission 
against possible deportation by the 
incoming White House. The Justice 
Department released a memo in May 
saying Chicago could stand to lose nearly 
$29 million in annual justice grants if 
found to be in violation of federal laws on 
detaining people to be turned over for 
possible deportation. On Wednesday, the 
mayor declined to say what he would do if 
T rump takes away that money, calling it a 
hypothetical that wouldn't happen. 


By Monique Garcia i Chicago tribune 
Gov. Rauner still isn’t uttering Donald Trump’s 
name in public, but the governor did drop this 
nugget on Wednesday: He spoke to the presi- 
dent-elect for the first time late last week. 

The Republican governor told a group of 
business owners gathered in Springfield to dis- 
cuss his stalled economic agenda that he spoke 
with Trump on Friday and is confident Illinois 
would have a strong voice in Washington. 

“Fve had some good conversations with the 
new administration in Washington because I 
want to try to figure out if we can work to- 
gether, because I want Illinois to benefit from 
the changes coming,” Rauner said. 

“I talked with the president-elect last Fri- 
day afternoon. We talked about working to- 
gether. It was a good, good, positive conver- 
sation. I had never spoken with him before,” 
Rauner said. “Two of his most senior folks in 
his administration are good personal friends 
of mine, and allies of mine in politics, so we’re 
going to have a voice and a good relationship.” 

Afterward, Rauner aides declined to name 
the two people the governor was talking 


about or to provide more details about what 
was said between the two, including how the 
meeting came to be. 

Rauner has two allies with Trump ties. Ron- 
ald Gidwitz, a businessman, entrepreneur and 
mainstay of Republican politics, previously 
chaired Rauner’s campaign before leading 
fundraising efforts in Illinois for Trump. Nick 
Ayers, who ran Rauner’s successful 2014 bid 
for office, headed vice president-elect Mike 
Pence’s campaign. 

Rauner has spent the better part of the past 
year avoiding saying Trump’s name out loud, a 
political calculation designed to not rock the 
boat as the governor poured tens of millions of 
dollars into state legislative races as he works 
to chip away at the Democratic majority in 
the legislature. The governor didn’t want to 
be seen as embracing the controversial Trump 
lest he alienate moderate voters who did not 
support the businessman and onetime reality 
TV star, but Rauner also didn’t want to speak 
out against him and invoke Trump’s wrath, or 
anger his fervent supporters. 

That didn’t stop a Democratic super politi- 


cal action committee from airing millions of 
dollars in TV ads tying Rauner to Trump us- 
ing a sound bite in which the governor said 
he would support whoever the Republican 
nominee for president ended up being. 

It’s a fine line Rauner will have to continue 
to walk as Trump takes office and the gover- 
nor prepares for a 2018 re-election campaign. 

Since Trump’s election last week, Rauner 
has used the terms the “Trump administra- 
tion” or “president-elect.” Asked last week if 
he would spend the next two years avoiding 
saying the name “Donald Trump,” Rauner 
laughed. 

On Wednesday Rauner said he was partic- 
ularly hopeful about the prospects of revital- 
izing the state’s manufacturing sector under 
Trump, saying, “I believe they are committed 
to doing that and, boy, am I with them.” 

Rauner has pushed strongly for changes to 
the state’s workers’ compensation system for 
employees hurt on the job, contending that 
high costs have hurt Illinois’ manufacturers. He 
wants tougher standards for workers to prove 
they were hurt on the job, tying those changes 


and others to a sweeping budget deal that also 
likely would include big cuts and tax increases. 

Democrats have opposed Rauner’s eco- 
nomic agenda, saying it would hurt working 
families and should be considered separately 
from the budget. 
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/the chatter / JOIN THE CONVERSATION 

threesome 


3 PERSPECTIVES ON ONE RELATIONSHIP QUESTION 


Welcome to “Threesome.” Each week, we’ll take a look at a relationship question from the 
public and have three panelists give their insights. Have a question to ask? Shoot it over to us 
on Twitter at @recleyechicago or on our Facebook page. If it’s a little more private, feel free 
to email it to recleye@redeyechicago.com with the word “Threesome” in the subject line. 


To what extent should a person’s 
profession affect your decision to 
date or commit to him or her? 


ShelbieLynn 

Bostedt 

Single, 22 

» RedEye digital content 
coordinator 
» @shelbielbostedt 


In the same way that other lifestyle choices 
would influence your decision to date someone, 
their profession can as well. While it’s slightly 
different from other lifestyle choices, like drinker 
or non-drinker, a person’s job can affect the way 
they live their life, from spending long hours 
at work, to being on call, to maybe not having 
a work ethic in line with yours. If you thrive in relationships based on stability, maybe don’t 
date a musician who’ll be traveling a lot. If you crave spontaneity in your relationship, maybe 
don’t date a banker who works 60 hours a week and most weekends. These lifestyle choices 
will likely manifest in ways outside of just their job description, so you likely won’t need to 
make that decision based solely on their resume. 




Michelle 

Lopez 

Married, 32 

» RedEye digital editor 
» @michelleglopez 


Someone’s profession can definitely be a 
deal breaker, and that’s OK. Most likely this is 
something that would come up on or before 
your first date, so it puts you in a place to think it 
all through. Expectations are key here. For some 
people, their career is something they’ve worked 
hard at and won’t be willing to walk away from, 
so you kind of sign up for what you get. Certain professions are going to come with some 
perks and some will possibly have disadvantages for you as their partner. This all can vary, 
whether you’re dating anyone from a professional athlete to a police officer to a journalist. 
The better question is, to what extent are you flexible and comfortable enough with your 
lifestyle possibly changing with this relationship? If you think this person could still be worth 
it despite that, then you have your answer. 


My automatic response is zero. But this 
question is much more personal than that. I 
know a lot of folks-both men and women-who 
care deeply about what their significant other 
does for a living. Ultimately, you have to decide 
how heavily this weighs into your opinion of 
that person. But here’s what I’d advise: Jobs, 
salary and success will change over the years. You and your partner will undoubtedly go 
through ebbs and flows in your careers. That’s life. Oftentimes, the more telling signs of a 
successful match can be found in personality traits and long-term wants, needs and goals. 
Look there first and factor in profession later. 



Morgan 

Olsen 

In a relationship, 28 

» RedEye Eat & Drink, 
Lifestyles editor 
» @morgancolsen 
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A YEAR AFTER BEING NAMED TOP ROOKIE, BRYANT’S A FINALIST FOR NL MVP 


HOT DATE 

FRIDAY 

That’s when individual weekend passes go on sale, at noon, for the 2017 Cubs 
Convention. The event Is set for Jan. 13-15 at the Sheraton Grand Chicago. Passes cost 
$108 each (we doubt that’s a coincidence) and can be purchased by calling 
1-800-TH E-CUBS or by visiting cubs.com. 


By Paul Sullivan i Chicago tribune 
In his first full season in the majors, Kris Bry- 
ant is up for Most Valuable Player after lead- 
ing the National League in runs scored (121) 
and ranking third in home runs (39) and sixth 
in RBIs (102). He won the NLs Hank Aaron 
award and is up against Nationals second 
baseman Daniel Murphy and Dodgers short- 
stop Corey Seager for the MVP honor. The 
recipients for the NL and AL awards will be 
announced Thursday 

BRYANT’S TOP FIVE REGULAR 
SEASON MOMENTS: 

I. On June 27 at Cincinnati, Bryant went 
5-for-5 with three home runs, two doubles, 
four runs scored and six RBIs. His 16 total 
bases were a franchise record, and he be- 
came the first player in history with three 
home runs and two doubles in a game. And 
he did it with ripped pants. 


2. He cranked a two-run, go-ahead home 
run in the loth inning to beat the Dodgers 
on Aug. 26 at Dodger Stadium, after hitting a 
solo shot in the eighth. The two homers gave 
Bryant seven in eight games. 

3. “MVP” chants echoed across Wrig- 
leyville on Aug. 18 when Bryant had his 
second 5-for-5 game with two home runs, a 
double, four runs scored and five RBIs in a 
victory over the Brewers. Bryant became the 
second player in major-league history with 
two five-hit, five-RBI games in the same 
season, along with former Cubs star Phil Ca- 
varretta, who accomplished it in 1945 during 


his NLMVP season. “For me, I don’t feel like 
this often, but today was just one of those 
days I was really locked in,” Bryant said. 

4. Starring for the first time in an All-Star 
Game, Bryant hit a home run off White Sox 
ace Chris Sale in the first inning of the NL 
loss to the American League in San Diego. 

5. In the final game before the All-Star 
break, Bryant’s RBI single with two outs 
in the eighth in Pittsburgh brought home 
Matt Szczur with the winning run to snap a 
five-game losing streak. Bryant showed rare 
emotion after the big hit, knowing the im- 
portance of getting back on track. 


SONGWRITER’S FAMILY 
SOLD’GOCUBSGO’ 
PUBLISHING RIGHTS 

By Phil Rosenthal 1 Chicago tribune 
As a Cubs fan till the day he died in 1984, 
Steve Goodman might well have appreciated 
the bittersweet deal: 

Months before the Cubs’ first World Se- 
ries title since 1908 made his 32-year-old “Go 
Cubs Go” a surprise hit, his family reportedly 
sold the publishing rights to his songs. 

Goodman’s family can take solace in hear- 
ing his voice woven into the collective mem- 
ory of the Cubs finally ending more than a 
century of frustration, and they did retain his 
share of royalties as songwriter. 

But, as the Associated Press reported, their 
payday as the song unexpectedly has zoomed 
up the charts isn’t what it would have been 
had they held on to the publishing rights a 
little longer. It has not been reported who 
acquired the rights to Goodman’s extensive 
catalog or at what price. 
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Bring out your 
inner leader. 

Leadership 

A three-course certificate program in Chicago. 

PEOPLE . STRATEGY • CHANGE 


Register today — classes held in Chicago. 

sps.northwestern.edu/leadership • 312-503-0714 


Northwestern 


PROFESSIONAL STUDIES 



PAINFUL 

VARICOSE 

VEINS? 

Varicose veins are MORE than 
just a cosmetic problem. 


USA Vein Clinics has successfully treated thousands of patients with our 
minimally invasive, non-surgical technique. 

S Varicose Veins 0 Leg Pain & Cramps 0 Ulcers & Blood Clots 
[^Spider Veins Q'Heaviness& Swelling 0 Difficulty Walking 
[pitching & Burning [^Skin Discoloration Long Distances 


USA // 

Vein %// 
CUnicMJ 


Medicare and most insurances accepted! 

(224) 330-2604 

6 Convenient Locations 

Mundelein • Elmwood Park* Belmont 

West Archer • Northbrook • Elk Grove Village 


USA Vein Clinic is the nations ONLY coast-to-coast vein clinics! 

© June, 2016 USA Vein Clinics®. All rights reserved. 



www.USAVeinCMnics.com 
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Vinnie 
Hinostroza 
(left) and 
Patrick 
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Hot team, hot tickets 


ByShelbieLynnBostedt i redeye 
Despite Tuesday’s loss to begin their 
seven-game road trip, the longest 
of the season, the Blackhawks still 
have the best record in the Western 
Conference. That’s the good kind of 
first. 

Then there’s the not-so-good 
kind of first, the kind Hawks fans 
will find tough to swallow when the 
team returns to home ice Nov 29. 
As ofWednesday the Hawks are the 
most expensive home team to see in 
the NHL. 

According to data collected by 
Vivid Seats, the median price for a 
Hawks ticket at the United Center 
on the secondary market is $249, 
outpacing the Toronto Maple Leafs 
($239) and New York Rangers ($235). 
If you need us, we’ll be digging for 
quarters in the couch cushions. 

Your best chance to see a Hawks 
home game for a little bit less money 
is on a Thursday when the median 


price is $227. The Hawks have six 
more Thursday home games this 
season, with the next one on Dec. i 
against New Jersey 

The most expensive day is Satur- 
day ($303). This is the price we pay 
for being {bleepling awesome, right? 

The most expensive game over- 
all of the Hawks season is the Win- 
ter Classic, in which they’ll face off 
against the St. Louis Blues on Jan. 2 
at Busch Stadium. The median price 
for that matchup is $605. 

The Hawks also come in at No. i 
when it comes to away games, in- 
creasing ticket prices for the host 
team 44 percent on average. You’re 
welcome, NHL owners. 

In case you’re wondering, the 
least expensive place to see a game is 
in Anaheim, Calif; the median price 
there is $59. The Hawks play the 
Ducks there Nov 25 and April 6. 

@SHELBIELBOSTEDT I SBOSTEDT@REDEYE 
CHICAGO.COM 


THE DIGIT 

22 

That’s where Derrick Rose ranks on Forbes’ list 
of the highest-paid celebrities younger than 30. 
The 28-year-old former Bulls star raked in 
$34 million between June 1, 2015, and June 1, 
2016. Topping the list was Taylor Swift at a 
whopping $170 million. 


THEMOUTHWATCH 

“MY HEART WASN’T 
POUNDING THAT MUCH. I 
WOULDN’T SAY I WASN’T 
NERVOUS. I WAS NERVOUS. 
HOW DO I PUT THIS? I 
DON’T KNOW. I FEEL LIKE IT 
HAPPENED SO FAST. WE’RE 
UP. WE’RE TIED. I’M IN THE 
GAME. IT WAS A BLUR. IT 
HAPPENED SO QUICK.” 

-Cubs pitcher Carl Edwards Jr., to the 
T ribune, on what it was like pitching in Game 7 
of the World Series. 



A local clinical research study is enrolling now. 


Qualify and you may receive: 

• Study drug for pain 

• Study-related care from a local study doctor 

• Reimbursement for travel 


Call 312.638.8053 

or visit www.radiantresearch.com 


" Out of any news team tueseen, WGN Morning News 
has it DEAP on^ Funny, unapclogetic, most important 
entertaining while being informative.’* 
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To register go to; www.reformjudaism.org/ tasteil 


50% OFF 

OBSERVATION DECK 
GENERAL ADMISSION 

FOR ALL 606 RESIDENTS* 

^ ^ ^ ^ 
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YOyiS ^D[1W 

YOUR DEAL 


AISM... 

More than just a bagel 


A TASTE OF JUDAISM* 

...Are You Curious? 

All are welcome, Jewish or not! 

Three FREE weekly classes on the modern Jewish take on 
spirituality, values, and community. Sessions are dynamic and interactive. 
Our teachers are engaging and open to all your questions and concerns. 

Classes across Chicagoland in late November and December. 

OT UNION Questions? Contact Joy Wasserman 

jbwasserman@urj.org or 872.256.1 81 8. 




“FUNNY”^ M 
DECIDEDLY S ILLY 


BY PETER GWINN & BOBBY MORT 
DIRECTED BY RON WEST 


IRREVERENT. MADCAP. PACKED WITH DUTRAGEOUS HDLIDAY HUMDR. 

This amped-up improv features a cast of Chicago’s funniest fresh faces- 
and promises to have you laughing into the new year. 


DECEMBER 2-301 TICKETS START AT $25 


GoodmanTheatre.org 

312 . 443.3800 

GROUPS OF 15+ ONLY: 312.443.3815 


Goodman 
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RATINGS KEY DEAD UPON ARRIVAL PROCEED WITH CAUTION GIVE IT SOME TIME | 

TAKE IT OR LEAVE IT OFF TO A GOOD START HEATING UP ALREADY HOT 



By Heather Schroering i redeye 

eingapieky eater is kind of like dating. Yelp, like Tinder, 
drums up a seemingly endless variety of flavors. You swipe 
left— err, scroll— for what feels like hours, and just when you’re 
about to surrender and hit up the ole standby (frozen pizza from 
y-Eleven), you spot something mildly intriguing. And like most first dates, things 
seem promising at first. There are nice photos, riveting descriptions (zesty juicy, 
six-packs to-go) and a hint of mystery (“ask your server for details”). Sometimes, 
though, things look better on the internet and you walk away feeling disappoint- 
ed. You return home and resign yourself to living a solitary life with your plants, 
but also probably go back for seconds because you have no dignity 



I’ve been on a lot of first food dates, and 
I just couldn’t seem to find my restaurant 
bae. Necessary criteria include tasty veggie 
options, affordable fare and eat-your-feelings- 
with-little-regret-tomorrow portions. But 
then I met Bad Hunter, the vegetable- 
focused restaurant from Heisler Hospitality 
behind Pub Royale, Lone Wolf and Trencher- 
men. Located on the same block as Au Cheval 
and Olympia Meats in the West Loop, Bad 
Hunter could be written off as a side helping 
of unsatiating veggie dishes to its neighboring 
meat palaces. But instead, it exalts the plant, 
crowning it prince of the plate fortified with a 
noble entourage of grains, cheeses and sweets 
for all omnivores to gorge and glorify Not to 
mention, it’s awfully handsome. 

Foraged feast for all 

With a wall of patio doors and transom 
windows, this greenhouse-meets-restaurant 
is accented with caramel-colored furniture, 
vines cascading down white-washed brick 
and an oblong washbasin in the center of 
the room that’s stuffed with grassy plants. 


It’s like a sunny outdoor terrace I’d like to 
wake up to every day 

Though veggies are the star at cleverly 
named Bad Hunter, don’t call it a vegetarian 
restaurant. Vegetable-focused is more fit- 
ting, which is the team’s way of encouraging 
diners to keep an open mind when ap- 
proaching the meal, said executive chef Dan 
Snowden (The Publican, Nico Osteria). 

“One of the biggest challenges of coming 
up with a vegetable-driven menu is people 
are a little timid {thinking they’re} not going 
to be satiated,” Snowden said. “We wanted 
to create stuff that was inventive and inter- 
esting and created a conversation but also 
really hits home and makes you feel comfort- 
able and comforted when you eat them.” 

Besides, meat eaters will be just as happy 
here. The menu of mainstays (available at 
both dinner and lunch, which started last 
week) features a selection of imaginative 
vegetable dishes, some that are vegan or can 
be made that way from refreshing beet tar- 
tare ($8) to hearty saffron farfalle with root 
vegetable bolognese ($i6). The daily menu 


of rotating seasonal options offers a variety 
of protein, such as the sirloin skewer with 
chile salt, Yukon potatoes and sesame ($15) 
and lamb merguez sausage with cucumber, 
pomegranate, tahini and sumac ($14) on the 
night I visited. 

Is that a BK Whopper? 

I arrived with an open mind but knew I’d 
have to save room for the veggie burger 
($15). In the months leading up to the open- 
ing, I heard that Snowden and his team la- 
bored arduously over perfecting a meat-free 
burger, which is no small feat. 

“I’ve probably done, in six months, 30 dif- 
ferent versions,” Snowden said. “The biggest 
challenge [with the menu] was creating a 
veggie burger that didn’t suck.” 

But I’m not a woman who settles. I’ve 
met enough oozing blobs of vegetable mush 
disguised as burgers between two pieces of 
bread. This was not that. This was a dense, 
textured double patty of black beans glued 
together with cheddar and topped with 
more cheese, sweet tomato jam (genius!), 
raw onions, iceberg lettuce (don’t scoff) 
and mustard aioli on a charred brioche bun 
smashed to the perfect bun-to-burger ratio. 
It was a satisfying Burger King Whop- 
per for the vegetarian (or add bacon, $4) 
accompanied by a side of thrice-cooked 
french fries with dill pickle-mustard aioli. 
The goal here, and across the menu, isn’t to 
mimic meat. “It’s just never going to be the 
same,” Snowden said. But by keeping the 
accoutrements clean and classic, he achieves 
nostalgia in the highest form. 

“Whether you grew up on the West Coast 
with In-N-Out Burger or the East Coast 
and your mom took you to McDonald’s as 
a kid, it’s a burger that you remember from 


your childhood, that craveable flavor profile 
... that reminds me of when I was a kid,” 
Snowden said. Nailed it. 

Another riff on a carnivore’s delight, if 
only by name, is the beet tartare, cold earthy 
beets mixed with white anchovy for a touch 
of saltiness and served with flax seed crisps 
and a side of citrusy greens topped with pick- 
led onions and red and golden beet coins. 

The menu also has its fair share of 
indulgent offerings, proving that vegetables 
are what you make them. For instance, the 
tempura-fried lemons and delicata squash 
($14) play with Italian flavors and are not 
to be missed. Rich tempura batter evens 
out the acidity of the citrus, and you almost 
don’t even need the dipping sauce of soy, 
balsamic and hazelnut oil. But I liked the 
sauce best paired with the sweet, mellow 
fried squash rings. 

The fry bread ($16), however, made me 
emotional. It falls somewhere between re- 
freshing and decadent and is best enjoyed by 
stuffing the cool burrata, topped with chile 
oil, tangy pickled onions, dill and lemony 
sorrel, inside triangles of spongy bread fried 
with diU, parsley and chives. This technique 
results in a next-level stuffed crust pizza-like 
experience that makes the deep dish vs. thin 
crust argument moot. 

Texture goes a long way with vegetables, 
and Snowden and his team have made an 
art form of layering. Maitake mushrooms a 
la plancha ($15) from the daily dinner menu 
that evening was an impressive example 
of creativity and thoughtfulness. Spongy 
mushrooms atop a sweet and earthy charred 
butternut squash puree wouldn’t have been 
as delectable without tendrilous shavings 
of al dente cured squash adding just enough 
crunch to every bite. 


The restaurant’s wood-burning griU plays 
a big role in this dish. First Snowden takes a 
whole butternut squash and throws it into 
the fire to caramelize and char. Then he 
purees it, char and all, for the paste base. 
Other grilled goodies include ember-roasted 
artichokes in an endives and little gems salad 
($11) and wood-grilled carrots and fennel 
($12). With open-flame meaty wonderlands El 
Che Bar and Lena Brava nearby Bad Hunter 
adds variety to the rising trend of the year. 

Mushrooms for dessert 

Dessert doesn’t steer far from the forest- 
foraged theme of the menu. “We joke about 
how you can have squash for dinner and 
squash for dessert and beets for dinner and 
beets for dessert,” Snowden said. And you 
can. The menu is a continuation of dinner, 
offering roasted beet sorbet ($5), red curry 
squash tart ($10) and more. 

We opted for the chocolate cremeux 
($11), an adorable dish that could pass for a 
freshly potted terrarium of rich chocolate 
pudding with cocoa-porcini crumble, frozen 
grapes and porcini ice cream decorated with 
tiny red veined sorrel leaves. Each element 
alone was almost too much— the grapes too 
cold, the dark cacao flavors of the pud- 
ding too overpowering, the crumble too 
salty— but together it was a secret garden of 
deliciousness, every bite requiring creamy 
mushroom ice cream with a touch of sweet 
earthiness, silky warm pudding and a frosty 
grape to cool it down. 

High flavor, low octane 

With names like Mermaid Water ($12) and 
Black Andalusian Turf ($13), the cocktails 
sound whimsical and exotic. Heavy on 
fortified wines and some brand names, the 


average cocktail drinker might have a few 
ingredient questions for a server or Google. 
However, some names offer context clues 
that nod to other classics. Take the Gobbler 
Cobbler ($13), a cleverly named sherry cob- 
bler, aka a cornucopia of fruity Thanksgiving 
goodness. Pulling at this sherry lover’s heart 
strings, the drink combines nutty, raisiny 
oloroso sherry Pineau des Charentes blanc (a 
sweet fortified wine), cranberry-infused faler- 
num (a syrup with almond, clove and lime 
flavors), muddled kumquat and lemon juice. 

The drinks weren’t necessarily crafted 
with food pairings in mind, but there’s 
a hefty wine list for dinner. Low alcohol 
content was the intention for many of the 
cocktails, and fortified wines as cocktail 
bases help keep the ABV low. The menu 
doesn’t just focus on amari, sherry and ver- 
mouth, but rather offers them with a variety 
of other spirits, like mezcal and gin. 

Bottom line: “Craveable and approachable” 
was Snowden’s goal, and I’d say he reached 
it. Bad Hunter’s menu is just as much 
indulgent as it is refreshing, both in the 
literal sense with fresh vegetable offerings 
that highlight the seasons and figuratively 
speaking as a neighborhood addition that 
doesn’t just pander to either the carnivore or 
the herbivore but celebrates the omnivore. 
It’s a bang-for-your-buck experience that 
highlights all of the best parts of vegetables 
and the most dynamic ways they can be used 
while inviting cheese, grains and even meats 
to the party In fact, I deleted Yelp from my 
phone entirely Won’t be needing that now 
that I found Bae, err. Bad Hunter. 

REPORTERS VISIT RESTAURANTS UNANNOUNCED, 

AND MEALS ARE PAID FOR BY REDEYE. 

@OHITSHEATHER I HSCHROERING@REDEYECHICAGO.COM 
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eingapieky eater is kind of like dating. Yelp, like Tinder, 
drums up a seemingly endless variety of flavors. You swipe 
left— err, scroll— for what feels like hours, and just when you’re 
about to surrender and hit up the ole standby (frozen pizza from 
y-Eleven), you spot something mildly intriguing. And like most first dates, things 
seem promising at first. There are nice photos, riveting descriptions (zesty juicy, 
six-packs to-go) and a hint of mystery (“ask your server for details”). Sometimes, 
though, things look better on the internet and you walk away feeling disappoint- 
ed. You return home and resign yourself to living a solitary life with your plants, 
but also probably go back for seconds because you have no dignity 



I’ve been on a lot of first food dates, and 
I just couldn’t seem to find my restaurant 
bae. Necessary criteria include tasty veggie 
options, affordable fare and eat-your-feelings- 
with-little-regret-tomorrow portions. But 
then I met Bad Hunter, the vegetable- 
focused restaurant from Heisler Hospitality 
behind Pub Royale, Lone Wolf and Trencher- 
men. Located on the same block as Au Cheval 
and Olympia Meats in the West Loop, Bad 
Hunter could be written off as a side helping 
of unsatiating veggie dishes to its neighboring 
meat palaces. But instead, it exalts the plant, 
crowning it prince of the plate fortified with a 
noble entourage of grains, cheeses and sweets 
for all omnivores to gorge and glorify Not to 
mention, it’s awfully handsome. 

Foraged feast for all 

With a wall of patio doors and transom 
windows, this greenhouse-meets-restaurant 
is accented with caramel-colored furniture, 
vines cascading down white-washed brick 
and an oblong washbasin in the center of 
the room that’s stuffed with grassy plants. 


It’s like a sunny outdoor terrace I’d like to 
wake up to every day 

Though veggies are the star at cleverly 
named Bad Hunter, don’t call it a vegetarian 
restaurant. Vegetable-focused is more fit- 
ting, which is the team’s way of encouraging 
diners to keep an open mind when ap- 
proaching the meal, said executive chef Dan 
Snowden (The Publican, Nico Osteria). 

“One of the biggest challenges of coming 
up with a vegetable-driven menu is people 
are a little timid {thinking they’re} not going 
to be satiated,” Snowden said. “We wanted 
to create stuff that was inventive and inter- 
esting and created a conversation but also 
really hits home and makes you feel comfort- 
able and comforted when you eat them.” 

Besides, meat eaters will be just as happy 
here. The menu of mainstays (available at 
both dinner and lunch, which started last 
week) features a selection of imaginative 
vegetable dishes, some that are vegan or can 
be made that way from refreshing beet tar- 
tare ($8) to hearty saffron farfalle with root 
vegetable bolognese ($i6). The daily menu 


of rotating seasonal options offers a variety 
of protein, such as the sirloin skewer with 
chile salt, Yukon potatoes and sesame ($15) 
and lamb merguez sausage with cucumber, 
pomegranate, tahini and sumac ($14) on the 
night I visited. 

Is that a BK Whopper? 

I arrived with an open mind but knew I’d 
have to save room for the veggie burger 
($15). In the months leading up to the open- 
ing, I heard that Snowden and his team la- 
bored arduously over perfecting a meat-free 
burger, which is no small feat. 

“I’ve probably done, in six months, 30 dif- 
ferent versions,” Snowden said. “The biggest 
challenge [with the menu] was creating a 
veggie burger that didn’t suck.” 

But I’m not a woman who settles. I’ve 
met enough oozing blobs of vegetable mush 
disguised as burgers between two pieces of 
bread. This was not that. This was a dense, 
textured double patty of black beans glued 
together with cheddar and topped with 
more cheese, sweet tomato jam (genius!), 
raw onions, iceberg lettuce (don’t scoff) 
and mustard aioli on a charred brioche bun 
smashed to the perfect bun-to-burger ratio. 
It was a satisfying Burger King Whop- 
per for the vegetarian (or add bacon, $4) 
accompanied by a side of thrice-cooked 
french fries with dill pickle-mustard aioli. 
The goal here, and across the menu, isn’t to 
mimic meat. “It’s just never going to be the 
same,” Snowden said. But by keeping the 
accoutrements clean and classic, he achieves 
nostalgia in the highest form. 

“Whether you grew up on the West Coast 
with In-N-Out Burger or the East Coast 
and your mom took you to McDonald’s as 
a kid, it’s a burger that you remember from 


your childhood, that craveable flavor profile 
... that reminds me of when I was a kid,” 
Snowden said. Nailed it. 

Another riff on a carnivore’s delight, if 
only by name, is the beet tartare, cold earthy 
beets mixed with white anchovy for a touch 
of saltiness and served with flax seed crisps 
and a side of citrusy greens topped with pick- 
led onions and red and golden beet coins. 

The menu also has its fair share of 
indulgent offerings, proving that vegetables 
are what you make them. For instance, the 
tempura-fried lemons and delicata squash 
($14) play with Italian flavors and are not 
to be missed. Rich tempura batter evens 
out the acidity of the citrus, and you almost 
don’t even need the dipping sauce of soy, 
balsamic and hazelnut oil. But I liked the 
sauce best paired with the sweet, mellow 
fried squash rings. 

The fry bread ($16), however, made me 
emotional. It falls somewhere between re- 
freshing and decadent and is best enjoyed by 
stuffing the cool burrata, topped with chile 
oil, tangy pickled onions, dill and lemony 
sorrel, inside triangles of spongy bread fried 
with diU, parsley and chives. This technique 
results in a next-level stuffed crust pizza-like 
experience that makes the deep dish vs. thin 
crust argument moot. 

Texture goes a long way with vegetables, 
and Snowden and his team have made an 
art form of layering. Maitake mushrooms a 
la plancha ($15) from the daily dinner menu 
that evening was an impressive example 
of creativity and thoughtfulness. Spongy 
mushrooms atop a sweet and earthy charred 
butternut squash puree wouldn’t have been 
as delectable without tendrilous shavings 
of al dente cured squash adding just enough 
crunch to every bite. 


The restaurant’s wood-burning griU plays 
a big role in this dish. First Snowden takes a 
whole butternut squash and throws it into 
the fire to caramelize and char. Then he 
purees it, char and all, for the paste base. 
Other grilled goodies include ember-roasted 
artichokes in an endives and little gems salad 
($11) and wood-grilled carrots and fennel 
($12). With open-flame meaty wonderlands El 
Che Bar and Lena Brava nearby Bad Hunter 
adds variety to the rising trend of the year. 

Mushrooms for dessert 

Dessert doesn’t steer far from the forest- 
foraged theme of the menu. “We joke about 
how you can have squash for dinner and 
squash for dessert and beets for dinner and 
beets for dessert,” Snowden said. And you 
can. The menu is a continuation of dinner, 
offering roasted beet sorbet ($5), red curry 
squash tart ($10) and more. 

We opted for the chocolate cremeux 
($11), an adorable dish that could pass for a 
freshly potted terrarium of rich chocolate 
pudding with cocoa-porcini crumble, frozen 
grapes and porcini ice cream decorated with 
tiny red veined sorrel leaves. Each element 
alone was almost too much— the grapes too 
cold, the dark cacao flavors of the pud- 
ding too overpowering, the crumble too 
salty— but together it was a secret garden of 
deliciousness, every bite requiring creamy 
mushroom ice cream with a touch of sweet 
earthiness, silky warm pudding and a frosty 
grape to cool it down. 

High flavor, low octane 

With names like Mermaid Water ($12) and 
Black Andalusian Turf ($13), the cocktails 
sound whimsical and exotic. Heavy on 
fortified wines and some brand names, the 


average cocktail drinker might have a few 
ingredient questions for a server or Google. 
However, some names offer context clues 
that nod to other classics. Take the Gobbler 
Cobbler ($13), a cleverly named sherry cob- 
bler, aka a cornucopia of fruity Thanksgiving 
goodness. Pulling at this sherry lover’s heart 
strings, the drink combines nutty, raisiny 
oloroso sherry Pineau des Charentes blanc (a 
sweet fortified wine), cranberry-infused faler- 
num (a syrup with almond, clove and lime 
flavors), muddled kumquat and lemon juice. 

The drinks weren’t necessarily crafted 
with food pairings in mind, but there’s 
a hefty wine list for dinner. Low alcohol 
content was the intention for many of the 
cocktails, and fortified wines as cocktail 
bases help keep the ABV low. The menu 
doesn’t just focus on amari, sherry and ver- 
mouth, but rather offers them with a variety 
of other spirits, like mezcal and gin. 

Bottom line: “Craveable and approachable” 
was Snowden’s goal, and I’d say he reached 
it. Bad Hunter’s menu is just as much 
indulgent as it is refreshing, both in the 
literal sense with fresh vegetable offerings 
that highlight the seasons and figuratively 
speaking as a neighborhood addition that 
doesn’t just pander to either the carnivore or 
the herbivore but celebrates the omnivore. 
It’s a bang-for-your-buck experience that 
highlights all of the best parts of vegetables 
and the most dynamic ways they can be used 
while inviting cheese, grains and even meats 
to the party In fact, I deleted Yelp from my 
phone entirely Won’t be needing that now 
that I found Bae, err. Bad Hunter. 
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She’s allowed to be 
imperfect. ... I think it’s 
the idea of young women 
and women in general, 
not feeling like they have 
to conform to a certain 
standard or mold that’s 
been created by society.” 

-Hailee Steinfeld, on her character 
in The Edge of Seventeen’ 


By Lauren Chval i redeye 

M aybe youVe seen trailers for “The Edge of Seventeen,” a coming-of- 
age high school movie starring Hailee Steinfeld. The clips hint at the 
story of an overly dramatic teenager convinced she has it worse than 
anybody, constantly at the mercy of her incompetent mother and popular older 
brother. But, refreshingly, there’s more to it than that. 


“I asked one of my friends the other day, 
‘What do you think the movie is about?’ ” 
Steinfeld said. “Obviously there are trailers 
out, and I’m curious as to what they’ve put 
together. And they’re so spot-on with what is 
being promoted, but it’s so much more than 
what that is, and I think that’s what’s special 
about this movie. Aeah, it’s a universal-themed 
movie, but there are so many things in it.” 

Steinfeld plays Nadine, an awkward, sarcas- 
tic teen who feels like she’s on the outside of 
adolescence, save for her best friend, Krista 
(Haley Lu Richardson). But when Krista starts 
dating Nadine’s brother, Darian (Blake Jenner), 
it puts stress on a family already struggling with 
the death of Nadine’s father. 

Not as light and frothy as the trailers would 
have you believe. 

But then, Steinfeld hasn’t had the typi- 
cal 19 -year-old actor’s career. At 14, she was 
nominated for an Academy Award for her first 
role in a feature film, playing Mattie Ross in 
the Coen brothers’ remake of “Thie Grit.” To 
pursue acting more seriously Steinfeld tran- 
sitioned to homeschooling in the sixth grade, 
but that doesn’t mean she didn’t have a wealth 
of experiences to draw from to play Nadine. 

“Once I had left school, people my age and 
adults were saying, ‘Oh, you bypassed [adoles- 
cent awkwardness] because you’re at home,’ ” 
Steinfeld said. “But I not only went through 
those experiences in school [prior to begin- 
ning homeschooling}, but we still go through 
them regardless of whether we are in [school] 
or not, or where we’re from or what we do or 
who we are.” 

Just from her few months at the beginning 
of sixth grade, Steinfeld was able to recall a 
number of experiences that helped her re- 
late to Nadine’s angst. A classmate purposely 
smacking books out of her arms in the hallway 
receiving prank calls or getting made fun of 
for being oblivious to Juicy Couture all quickly 
came to mind. 

“It’s been built up over a matter of time with 
all those things that had happened to me,” 
she said. “To really be able to express myself 
through this character and these real-life situa- 
tions was really something I needed.” 

Perhaps it was this catharsis that made 
“The Edge of Seventeen” feel more meaning- 
ful to Steinfeld than other projects. She said 
that typically when she receives a shooting 
schedule, she can map out which will be her 
“hell weeks” based on when she’ll film difficult 
scenes. 

“But for some reason, with this movie, it 


was like every single thing, every moment 
counted,” Steinfeld said. “Every moment 
meant something. And whether it was danc- 
ing around in your room feeling like you were 
10 years old to then feeling like, oh my God, 
I’m going to be an adult and this is my life and 
I have to live with myself All those moments 
matter, and we all have them. 

“The trajectory of the character and the fact 
that she goes from thinking that she’s 
got the world figured out and the 
answer to every question, to then 
realizing she doesn’t, to then re- 
alizing it’s OK,” she continued. 

“It’s a beautiful transition she 
has from the beginning to end. 

And reading that, it was so 
alive on the paper [that] to 
be able to just play it was an 
honor.” 

The words on the page 
are the product of KeUy 
Eremon Craig, who also 
directed for the first time. 

Between Eremon Craig and 
working with Elizabeth 
Banks on “Pitch Perfect 2,” 

Steinfeld has recently expe- 
rienced two rounds of what 
it feels like to have a woman 
behind the camera. 

“I don’t think there’s any- 
thing one can do that the 
other can’t and vice versa, 
but yeah ... I think there’s a 
different understanding that 
[women] have,” Steinfeld said. 

“Being able to talk to Kelly 



and whether or not she’s been through that 
situation or similar situations, she’s a mom, 
she has a different perspective and a different 
understanding than a male figure would.” 

Though Eremon Craig originally titled 
the film “Besties,” “The Edge of Seventeen” 
turned out to be more about a brother-sister 
relationship than a conflict between two 
friends. Though we initially see Darian as 
the stereotypical jerk older brother, it turns 
out Nadine’s perception is hardly the whole 
picture. Steinfeld said her relationship with 
Jenner evolved over the course of shooting to 
the point that it almost mirrored the growing 
closeness of Nadine and Darian. 

“There was a moment on the staircase 
where he hugs me, and after he hugs me, he 
does this little, ‘Uh, all right. We had our mo- 
ment.’ And I swear I’ve had that moment with 
my brother before. It’s so real,” Steinfeld said. 
“Abu have this competition between your sib- 
lings, and then you have these moments where 
you’re like, ‘Wo^y I reaUy do love you, and even 
though it sometimes seems like I can’t stand 
you, we’re family and we’re here for each other 
and we’re going through the same thing.’” 

Steinfeld’s own brother, Griffin, is three 
years older than her, and it wasn’t hard for her 
to draw parallels between the movie and real 
life. 

“Watching him go through high school and 
then not having that experience, I always felt 
like he was so ahead of me,” she said. “We’re so 
close now and it’s funny looking back on it, but 
there were times when he was going to parties 
and I was not getting invited because I wasn’t 
going to school so I didn’t have anyway of get- 
ting invited to a party And I was just like, ‘It’s 
cool, I guess I’ll just stay home.’ ” 

There’s a lot going on in “The Edge of Sev- 
enteen” that could touch a nerve in a viewer’s 
life. Aside from the general awkwardness 
and the sibling rivalry there’s social media 
anxiety an inspiring teacher (Woody Har- 
relson), a complicated mother-daughter 
relationship, a sexual frankness sabo- 
taged by a desire for human connection 
... the list goes on. But at the heart of 
it, there’s your classic kid just trying to 
make sense of her bubble. 

“She’s allowed to be imperfect. She 
doesn’t have to fit this mold that her 
brother necessarily does or her mom 
once did or these girls at school,” 
Steinfeld said. “I think it’s the idea of 
young women and women in general, 
not feeling like they have to conform 
I to a certain standard or mold that’s 
been created by society And she’s 
totally outside of that box and 
she embraces it, and whether 
or not she knows it, she figures 
it out and she accepts it.” 

@LCHVAL I LAURENCHVAL@REDEYE 
CHICAGO.COM 
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y movies ^ 


Delightfully charming 



Maybe you’ve forgot- 
ten, in your old age 
(however old that is), 
that being a teenager 
isn’t easy Maybe you 
remember the life 
before bills, before 
commuting, before 
existential stress as 
all fun and games 
and wish you could 
return to it. If that’s 
the case, let “The 
Edge of Seventeen” remind you in a very 
real way that adolescence is painful and 
awkward but also universal in the sense 
that we all go through it. No one comes out 
unscathed. 

What happens? 

At first, “The Edge of Seventeen” seems to be 
your typical coming-of-age story centered on 
a high school junior, Nadine (Hailee Stein- 
feld), who suffers from feeling like a nobody 
Her older brother, Darian (Blake Jenner), is 


buff and popular, which makes him the worst 
in her eyes, so when her best (and only) friend, 
Krista (Haley Lu Richardson), starts dating 
him, Nadine thinks her world is falling apart. 

What’s good? 

Remarkably the film manages to both feel 
true to and transcend its genre. Nearly every 
character is a cliche turned on its head: Na- 
dine presents Darian as a dumb jock, but he’s 
actually the backbone of their family after a 
tragedy; her mother (Kyra Sedgwick) seems 
like a classic neglectful parent but turns 
out to be well-meaning but immature; her 
teacher confidante (Woody Harrelson) seems 
cynical but isn’t what you expect at home. 
Writer and director Kelly Eremon Craig 
spends time shading the nuances of these 
people’s lives with frank, realistic dialogue, 
clever direction and true-to-life dynamics. 

What’S bad? 

“The Edge of Seventeen” isn’t really breaking 
new ground— you’ve seen movies about self- 
obsessed, overly dramatic teenagers over and 


over. There’s nothing new to report, except 
that this version takes extra care to nail the 
details, down to Nadine’s Asian-American 
love interest, who feels like a fully realized 
person instead of a racist trope. 


Final verdict 

Sharply funny and real, “The Edge of Seven- 
teen” makes the smart decision to be more 
about a complicated family than your average 
high school woes. 



Lauren 

Chval 


» laurenchval@ 
recleyechicago.com 

» @lchval 
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set the scene 

6 CHICAGO SHOWS TO SEE THIS WEEK 


By Morgan Olsen i redeye 

Step away from the Netflix marathon and find your way into one of these local 
theaters for a belly laugh this week. Your guide to Chicago’s affordable and 
under-the-radar comedy scene awaits. 


THURSDAY 

Star-Spangled Sitcoms: 
Huzzah & John Adams 

City Lit Theater 

1020 W. Bryn MawrAve. 

Fan-favorite sitcoms “Cheers” and “Fraiser” 
get the 18th century treatment. The Founding 
Fathers drink at a Boston tavern where every- 
body knows their names, and later, the first 
Thanksgiving at the White House turns into a 
real doozy. 8 p.m. $20. Tickets: brownpaper 
tickets.com 

FRIDAY 

Fruit Cake: An Improvised 
Hoiiday Movie 

Under the Gun Theater 

956 W. Newport Ave. 773-270-3440 

An ensemble performs an improvised holiday 
movie on stage as audience members are 
encouraged to suggest last-minute plot twists. 
9 p.m. $12. Tickets: underthegun.theater 

SATURDAY 

Die Another Hoiiday 

The pH Comedy Theater 

1515 W. Berwyn Ave. 773-961-8214 

Cute couple Ben and Lanny just want to have 
a nice Christmas, especially since their families 
are meeting for the first time. But given the fact 
that Ben and his family are all secret agents, 
trouble follows wherever they go. At the very 
least, this two-act farce will make you feel just a 


little more normal ahead of the holiday season. 
9:30 p.m. $15. Tickets: whatisph.com 

SUNDAY 

Jesus, Take the G*ddamn 
Wheei Aiready 

Judy’s Beat Lounge at Second City 

230 W. North Ave. 312-337-3992 

Preston Parker was raised as a Jehovah’s 
Witness, but he’s not one anymore. Through a 
mix of stand-up comedy, songs and characters, 
he explores his relationship with faith in this 
solo revue directed by Jen Ellison. 8 p.m. $13. 
Tickets: secondcity.com 

Aunty Chan’s 
Office Holiday Party 

The Annoyance Theatre 

851 W. Belmont Ave. 773-697-9693 

This office holiday party is guaranteed to be 
funnier than your office holiday party. Aunty 
Chan is head of the party planning committee 
and invites audiences to enjoy an epic variety 
show with her favorite co-workers. 9:30 p.m. 

$8. Tickets: theannoyance.com 

TUESDAY 

Potential Boyfriends 

MCL Chicago 

3110 N. Sheffield Ave. 773-610-5930 
In its sixth year, this weekly BYOB comedy 
showcase offers improv, stand-up and lotsa 
laughs. 8 p.m. $11. Tickets: mclchicago.com 


Want to see your show in Set the Scene? Us too! Send details to Morgan Olsen at 

mcolsen@redeyechicago.com for consideration. 
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had a summer relationship. 

LL: [Laughs.] [Bleep] you, Tinder. I definitely 
am getting the sense that this was written in 
Greece. I like that because I love hearing loca- 
tion in music. If I had a billion more dollars and 
time, I'd love to go somewhere to write because 
I hate just saying, “Well, I was in the van.” 

JT: So apparently “Carey” was a total asshole, 
which is why she keeps calling him a ... 

LL: Wait, did she just call him a “mean ol’ 
daddy”? 

JTiShe did. That’s definitely something I don’t 
miss about music. You don’t hear artists [today] 
calling significant others “daddy,” “sister” or 
“mama” or something. 

LL: Yeah, or “child.” Let’s keep the family out of 
the songs, please. 

JT: I’m sure there’s some sort of linguistic ex- 
planation for that. 

LL: Seems like a very ’70s thing. I can’t imagine 
calling someone my “daddy,” especially be- 
cause I call my father that. 

Blue 

JT: This is the title track, which is supposedly 
about James Taylor's heroin addiction. 

LL: I had no idea James Taylor was on heroin. 
He seems more of an “I bake bread” or “I'm re- 
ally into essential oils” kind of guy. I'm liking 
this a lot, though. 

JT: I'm getting the sense that you dig the piano- 
led numbers. 

LL: I do. I know all Joni Mitchell music is mel- 
low, but I enjoy it when there's not that vocal 
anxiety or whatever. 

This Flight Tonight 

JT: This song's supposedly about ... actually, 
screw it. It's interesting to know the stories be- 
hind the songs, but sometimes I think it doesn't 
really mean anything as a listener. 

LL: It's interesting to an extent. 

JT: Agreed, but for example, you've always 
been pegged as a “personal songwriter.” So 
how much of that is people aggressively dig- 
ging into your personal life? 

LL: Yeah. Especially because I hate that. I hate 
that because I like interpreting things and I like 
others to as well. For me, putting so much per- 
sonal [bleep] in it so people can interpret and 
get their own [bleep] out of it, I don't want to 


be like, “Well, it was about the time I was going 
through this.” Then I feel kind of violated, or 
that I've ruined it for someone who could've re- 
lated to it on their own terms. I think it's kind of 
the point of being a confessional songwriter- 
so you don't have to talk about it. [Laughs.] 

River 

JT: You’ve heard this one before? 

LL: Oh, yeah. This is a good song. 

JT: You know how people say “Die Hard” is 
their favorite Christmas movie? It’s exactly like 
when people say “River” by Joni Mitchell is 
their favorite Christmas song, like, “Shut up, it 
isn’t at all a Christmas song.” I remember hear- 
ing this song at a high school choir Christmas 
pageant. It was ridiculous seeing them go from 
“Jingle Bells” to a song about despair and need- 
ing a “River” to float away on. 

LL: It always makes me think of “You’ve Got 
Mail.” The scene where her bookstore is closing, 
and she’s sad about Tom Hanks. Maybe that’s 
what’s wrong with my taste in men: The heart- 
throb of the ’90s was Tom [bleep]in’ Hanks. 

A Case of You 

JT: I do think that this is an incredible song, 
lyrically. 

LL: I agree now that I'm actually listening to it. 

I really like the chord choices. I've been trying 
to think about things differently in terms of 
songwriting. 

JT: She did experiment with several alternate 
tunings when she was making this record. 

LL: [After hearing the line, "Go to him, stay 
with him if you can/But be prepared to bleed."] 
That's pretty awesome. “Lydia Loveless dis- 
solved into a puddle of tears in the middle of 
the interview.” 

Final verdict 

“It is definitely better than I thought. I'm glad 
I gave it a chance,” said a surprised Loveless. 
“The piano songs were a little more melodic 
than I was expecting and much less all over it. 

I was also surprised that I actually enjoyed lis- 
tening to it.” Will she listen to it again? “I don't 
think I'll listen to it all the time. I'll definitely will- 
ingly listen to it again, though, and will probably 
check out more of her entire records now. I defi- 
nitely need to read more of her lyrics too.” 
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WEDNESDAY’S SOLUTIONS 



TODAY IN THE YEAR... 

1800: Congress held its first session in the partially completed U.S. Capitol building. 

1869: The Suez Canal opened in Egypt. 

1973: President Richard Nixon told Associated Press managing editors in Orlando, Fla.: “People have 
got to know whether or not their president is a crook. Well, Tm not a crook.” 

1979: Iran’s Ayatollah Khomeini ordered the release of 13 black and/or female American hostages 
being held at the U.S. Embassy in Tehran. 


ACROSS 

1 to Pieces”: Peter & 
Gordon song of 1965 
4 TV’s World Turns” 

9 Shade trees 
13 Outer garment 

15 Eating utensil 

16 Entreaty 

17 Needle holes 

18 Insult in order to make 


20 Meet 

22 Goes bad 

23 Stetsons 

24 Apple pie _ mode 
26 Acute 

29 Stair rail 

34 Farm machines 

35 Warrior’s spear 

36 we havi ng f u n yet?” 

37 Sups 

38 Adhesive for children’s 
crafts 

39 Mark Twain hero Huck_ 

40 Suffix for alien or liquid 

41 Digs for ore 

42 Late chef Child 

43 Echoes 

45 Graduation cap dangler 

46 Word of disgust 

47 Pekes & pugs 

48 “Get lost!” 

51 Fixation on one subject 

56 Rob Reiner’s dad 

57 Detroit team 

58 Wicked 

60 All at suddenly 

61 Actor Cibrian 

62 Former Atty. Gen. 

Janet _ 

63 SAT, for one 

64 Bursting at the too full 

65 Actor Lowe 

DOWN 

1 _ cream cone 

2 Motown’s Marvin _ 

3 Daytime shop window 
sign 

4 Shrewd 

5 Bridges 

6 Praise highly 

7 Sharpen 

8 Doorway 

9 Productions at the Met 

10 Additionally 

11 Held on to 



12 who?”: skeptic’s 
query 
14 Shuns 
21 Crew members 

25 Whopper 

26 Piece of asparagus 

27 Thrill 

28 Casts a ballot 

29 Military installations 

30 Small insects 


31 Coin toss call 

32 Pyle or Kovacs 

33 Of the kidneys 
35 Come to shore 

38 Tiny openings 

39 More persnickety 

41 Face, slangily 

42 Crying spells 

44 Wall socket 

45 Throws 


47 Jeans fabric 

48 Dundee native 

49 Walking stick 

50 Rainbows 

52 _ one’s time: wait 

53 Malt shop order 

54 Above 

55 Sehora’s boy 

59 Clumsily throw a bowl- 
ing ball 


WE ARE HERE TO HELP! NOT JUDGE! 

HEROIN AND 
PAIN PILL 
ADDICTION 






LOW COST & CONFIDENTIAL 

*$20.00 TRANSPORTATION 
CREDIT FOR JOINING 

with mention of this ad. 

*Some Restrictions Apply 

• Same Day Dosing • FREE Gourmet Coffee 

FREE Phone Use (local & long distance) 
FREE Week of Services on Your Birthday 



Compassionate Staff 
All Public Transportation 
at Front Door 


Sundance Metliadone Treatment Center 

4545 Broadway, Chicago • ( 847 ) 744-0262 • www.SUNDANCECHICAGO.com 



I^EWRITE THEIR STORY 


Together we can give 

disadvantaged children, adults and families 
hope, healing and opportunity. 

(Uiicago Slrilraiie 

Charities 

A McCORMICK FOUNDATION FUND 

ChicagoTribune.com/Donate | 800.217.3190 

ALL GIFTS MATCHED AT 50% | $0 TAKEN FOR EXPENSES 
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We re your CIA escape, 
even in the tunnel. 

Save content to read 
later online or offline. 


YOU DO YOU, 
CHICAG® 

Our app's just here to help 



COOL VIBE. 

REDEFINING FITNESS. 


Join Now 

& 

SAVE BIG! 


Exp 11/30/2016 

ChicagoAthleticClubs.com 


FREE PARKING AT SELECT LOCATIONS 


EVANSTON LAKEVIEW LINCOLN PARK 

ATHLETIC CLUB ATHLETIC CLUB ATHLETIC CLUB 

847 . 328.4553 773 . 661.4999 773 . 661.4998 

BUCKTOWN LINCOLN SQUARE WEBSTER PLACE 

ATHLETIC CLUB ATHLETIC CLUB ATHLETIC CLUB 

773 . 326.4100 773 . 326.4122 312 . 436.2434 

WEST LOOP WICKER PARK 

ATHLETIC CLUB ATHLETIC CLUB 

312 . 957.6833 773 . 326.4079 


REDEYE I THURSDAY, NOVEMBER 17, 2016 








THURSDAY, N0VEMBER17, 2016 I REDEYE 
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A' 


That’s how many times Casey Affleck au- 
ditioned for his breakout role in 1995’s “To 
Die For.” According to eonline.com, Affleck 
said, “I read six times. I auditioned for that 
movie over and over again for the casting 
director and then I finally met the director, 
and I read for him once and he said, ‘Oh, 
that was good. Okay, you can do it.’ And I 
got the part like that, and I was like, ‘That 
was easy!’ ” Stick with your dreams, kids. 


THE DIGIT 


THE QUOTE 

Tor far too long now, Huffle- 
puffs have been victimized. 
They call us ‘boring.’ They call 
us ‘beige.’ So we’re the ‘nice 
guys.’ But you know what I 
see in Huffleputfs? I see loy- 
alty. I see fierce friendship. So 
we are hardworking, we are 
compassionate, and at the 
end of the day, we’re going 
to do the right thing, and not 
because of the glory ... but for 
the greater good.” 

-Eddie Redmayne, in a PSA for MTV, about 
how he’s a proud member of Hufflepuff. 
Redmayne plays Newt Scamander, who 
is also a Hufflepuff, in the upcoming film 
“Fantastic Beasts and Where to Find Them.” 



THE DIGIT \ 

127.6M ^ 


That’s how many views the trailer for the upcoming live-action “Beauty and the Beast” drew 
within 24 hours, breaking the record for the most views in one day. According to avclub.com, 
that beats out “50 Shades Darker” and “Star Wars: Episode Vll-The Force Awakens,” which had 
114 million and 112 million, respectively. We probably account for 50 million of those views. 


We need the Bee 

Samantha Bee’s “Full Frontal” is getting a 
second season pickup. According to vulture, 
com, TBS has confirmed that the show has 
been renewed through 2017. It’s also moving to 
Wednesdays starting Jan. 11. 


Tidal isn’t having a good year 

Prince’s estate is suing Jay Z’s Roc Nation, alleg- 
ing that Tidal is committing copyright infringe- 
ment by streaming the late singer’s works. 
According to variety.com. Prince’s label filed 
the federal lawsuit in Minnesota on Tuesday. 
The label claims that Tidal only had permission 
to stream songs from one of Prince’s albums 
for 90 days after a deal was struck in 2015, 
while Roc Nation and Tidal say the agreement 
let them “exclusively stream [Prince’s] entire 
catalog of music, with limited exceptions,” 
Variety reports. 


Oh, we’ve got dirt. Get the scoop on your favorite musicians, actors and reality TVers all day long at redeyechicago.com. 


WANT MORE DIR T? 



